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During  the  fall  meeting  of  the  lAMFES  Executive  Board,  the  Executive  Board  and 
lAMFES  staff  reviewed  the  publication  schedule  of  the  lAMFES  Annual  Membership 
Directory.  After  this  review,  the  decision  was  made  to  forego  publication  of  the  Directory 
until  after  the  1996  Annual  Meeting  to  better  serve  the  members  of  lAMFES.  Many  of  the 
items  included  in  the  Directory  for  reference  change  at  the  Annual  Meeting,  thus  reducing 
the  length  of  time  the  information  is  accurate. 

In  an  effort  to  fill  the  gap  between  the  previous  publication  time  line  for  the  Directory 
and  the  current  schedule,  we  have  developed  a  mini-directory  for  easy  reference.  The 
mini-directory  will  provide  members  with  the  current  list  of  the  lAMFES  Executive  Board, 
committee  chairs  and  members,  affiliate  officers,  and  an  audio  visual  lending  library  list¬ 
ing.  In  the  fall  of  1996  we  will  publish  a  complete  directory  including  all  of  this  informa¬ 
tion  in  addition  to  a  complete  membership  listing.  The  new  full  Directory  will  be  mailed 
to  the  membership  upon  completion. 

The  lAMFES  Executive  Board  and  staff  wish  to  thank  you  for  your  loyalty  and  support 
as  we  make  improvements  for  the  association. 


Now  Available,.. 


The  1996  Revised  Edition  of  the  lAMFES 
booklet,  Procedures  to  Investigate  Waterborne 
Illness  is  now  available. 

The  booklet  includes  125  pages  of  procedures, 
forms  and  tables  to  be  used  for  investigations. 

Contact  lAMFES  at  (800)  369-6337  •  (515)  276- 
3344;  fax  (515)  276-8655  or  see  the  back  section 
of  the  February  issue  of  Dairy,  Food  and  Environ¬ 
mental  Sanitation. 
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lAMFES  Executive  Beard 


President, 

F.  Ann  Draughon 
University  of  Tennessee 
Food  Science  and 

Technology  Department 
P.O.  Box  1071 
Knoxville,  TN  37901-1071 
Office:  (423)  974-7425 

FAX:  (423)  974-7450 


President-Elect, 

Michael  H.  Brodsky 
Ontario  Ministry  of  Health 
P.O.  Box  9000,  Terminal  A 
Toronto,  Ontario,  Canada 
M5W  1R5 

Office:  (416)  235-5717 
FAX:  (416)  235-5951 


Vice  President, 

Gale  Prince 
The  Kroger  Co. 

1014  Vine  Street 
Cincinnati,  OH  45202-1100 
Office:  (513)  762-4209 

FAX:  (513)  762-4372 


Secretary, 

Robert  E.  Brackett 
University  of  Georgia 
Center  for  Food  Safety 

and  Quality  Enhancement 
GA  Experiment  Station 
Griffin,  GA  30223-1797 
Office:  (770)  4124735 

FAX:  (770)  229-3216 


Past  President, 

C.  Dee  Clingman 
DARDEN  RESTAURANTS 
P.O.  Box  593330 
Orlando,  FL  32859-3330 
Office:  (407)  245-5330 

FAX:  (407)  245-5173 


H  Affiliate  Council  Chair, 
Joseph  J.  Disch 
Wisconsin  Department 
of  Agriculture 
613  De  Forest  Street 
De  Forest,  WI  53532-1614 
Office:  (608)  2244676 

FAX:  (608)  2244664 


Executive  Oirector, 

David  M.  Merrifield 
lAMFES,  Inc. 

6200  Aurora  Avenue 
Suite  200W 

Des  Moines,  lA  50322-2863 
Office.  (800)  369-6337 
(515)  276-3344 
FAX:  (515)  276-8655 
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lAMFES  Chairs  and  Members 

Chairs  and  Members  of  lAMFES’  Committees,  Professional  Development  Groups,  and  Task  Forces 


STANDING  COMMITTEES 

Dairy,  Food  and  Environmental 
Sanitation  Management 

John  C.  Bruhn,  Chair 

Dept,  of  Food  Science  and  Technology 

101  Cruess  Hall 

University  of  California-Davis 

Davis,  CA  95616-8598 

916-752-2192 

Members: 

O.  D.  (Pete)  Cook,  Vice-Chair 

F.  Ann  Draughon,  lAMFES  President 
William  LaGrange,  Scientific  Editor 
Carol  F.  Mouchka,  Managing  Editor 
Donna  A.  Bahun,  Publication  Specialist 
Floyd  Bodyfelt  Christine  M.  Bruhn 

William  B.  Coleman  Joseph  J.  Frank 

Thomas  Gilmore  Robert  Gravani 

Linda  Harris  Chris  Newcomer 

Daryl  S.  Paulson  Robert  Sanders 

P.  C.  Vasavada 

Journal  of  Food  Protection  Management 

Joseph  Frank,  Chair 
Dairy  Science  Building 
University  of  Georgia 
Athens,  GA  30602-2106 
706-542-0994 

Members: 

Anna  M.  Lammerding,  Vice-Chair 
F.  Ann  Draughon,  lAMFES  President 
Larry  R.  Beuchat,  Scientific  Co-Editor 
John  N.  Sofos,  Scientific  Co-Editor 
Carol  F.  Mouchka,  Managing  Editor 

John  C.  Bruhn  Donald  Conner 

Maribeth  A.  Cousin  Donald  Schaffner 

Susan  Sumner  Ewen  Todd 

Nominating 

Robert  Sanders,  Chair 
3061  Knotty  Pine  Dr. 

Pensacola,  FL  32505-1853 
(904)  476-3929 

Members: 

Harold  Bengsch  John  C.  Bruhn 

James  Dickson  Charles  Felix 

Anna  M.  Lammerding  Lloyd  Ludecke 


Teller 

Robert  Sanders,  Chair 
3061  Knotty  Pine  Dr. 

Pensacola,  FL  32505-1853 
904-476-3929 

Past  Presidents  Advisory 

C.  Dee  Clingman,  lAMFES  Past-President,  Chair 

DARDEN  RESTAURANTS 

P.O.  Box  593330 

Orlando,  FL  32859-3330 

407-245-5330 

SPECIAL  COMMITTEES 

Communicable  Diseases  Affecting  Man 

Frank  L.  Bryan,  Chair 

Food  Safety  Consultation  and  Training 

8233  Pleasant  Hill  Road 

Lithonia,  GA  30058 

770-760-1569 

Members: 

Charles  A.  Bartleson  O.  D.  Cook 

John  J.  Guzewich  Daniel  Maxson 

O.  Peter  Snyder  Richard  C.  Swanson 

Ewen  C.  D.  Todd  Leslie  Wisniewski 

Program  Advisory 

John  Cerveny,  Chair 
Oscar  Mayer  Foods 
910  Mayer  Avenue 

P. O.  Box  7188 
Madison,  W1  53704 
608-285-4056 

Members: 

Jeffrey  Farber,  Vice-Chair 
F.  Ann  Draughon,  lAMFES  President 
Michael  H.  Brodsky,  lAMFES  Piesident-Elect 
David  M.  Merrifield,  Executive  Director 
David  W.  Tharp,  Director  of  Finance 
Carol  F.  Mouchka,  Managing  Editor 

Kathy  Glass  David  Golden 

Wally  Jackson  Elizabeth  Johnson 

Sonya  Gambrel-Lenarz  Peter  Slade 

Susan  Sumner 
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Sanitary  Procedures 

Norris  A.  Robertson,  Jr.,  Chair 
MS  State  Dept,  of  Health 
2423  North  State  St.,  RO.  Box  1700 
Jackson,  MS  39215-1700 
601-960-7690 

Members: 

Everett  Johnson,  Vice-Chair 
F.  Ann  Draughon,  lAMFES  President 
Michael  H.  Brodsky,  lAMFES  President-Elect 
C.  Dee  Clingman,  lAMFES  Past-President 
David  W.  Tharp,  Director  of  Finance 


Bill  Thompson 
Carol  Wallace 
Glenn  Ward 
Jim  Wittenberger 


Tom  Tieso 
Janet  Walters 
Kenneth  Whaley 
Eugene  Wolff 


Audio  Visuai  Library 

Thomas  Gilmore,  Chair 

Dairy  &  Food  Industries  Supply  Association 

1451  Dolley  Madison  Blvd. 

McLean,  VA  22101-3850 
703-761-2600 


Harold  Bengsch 
Randy  Chloupek 
Dan  Erickson 
Joe  W.  Hall 
Gale  Prince 
Ronald  Schmidt 
Steven  Sims 
Dick  B.  Whitehead 
Phillip  S.  Wolff 


Dale  Chilton 
Dale  Cooper 
Thomas  Gilmore 
Ralph  Klebold 
Sherry  Roberts 
F.  Tracy  Schonrock 
Stanley  R.  Welch 
Don  Wilding 


Members: 

Sidney  Barnard 
Debbie  Cherney 
Robert  Darrah 
Harry  Haverland 
David  McSwane 
Ron  Schmidt 
P.  C.  Vasavada 


Roy  Carawan 
John  Christy 
Charles  Felix 
Thomas  McCaskey 
Marsha  Robbins 
Gloria  Swick 


PROFESSIONAL  DEVELOPMENT  GROUPS 

Appiied  Laboratory  Methods 


Baking  industry  Sanitary  Standards 

Martyn  Ronge,  Chair 
Martyn  Ronge  and  Associates 
2400  Farnsworth  Lane 
Northbrook,  IL  60062 


Sue  McAllister,  Chair 

708-622-8944 

3M  Microbiology  Products 

3M  Center,  Bldg.  270-4N-1 

Members: 

St.  Paul,  MN  55144-1000 

Shurla  Dickinson 

Perry  Fisher 

612-733-4856 

Thomas  Gilmore 

Everett  Johnson 

Members: 

Dairy  Quality  and  Safety 

F.  Ann  Draughon,  lAMFES  President 

Steven  T.  Sims,  Chair 

Michael  H.  Brodsky,  lAMFES  President-Elect 

USFDA 

David  Baker 

Sidney  Barnard 

200  C.  Street,  SW 

Mary  Ann  Barron 

Dee  Benesh 

Washington,  D.C.  20204 

Harold  Bengsch 

Rusty  Bishop 

202-205-9175 

Jeff  Bloom 

Robyn  Boling 

Richard  Brazis 

Jerry  Bushong 

Farm  Section  Members: 

Eugene  Butzer 

Helen  Carr 

John  Scheffel,  Co-Chair 

James  Chambers 

Shirley  Charm 

Sidney  Barnard 

Dennis  Birchard 

Stanley  Charm 

Charles  Davidson 

Jeff  Bloom 

Don  Breiner 

K.  H.  Deah 

James  Detolla 

Allen  Bringe 

John  Burke 

Gordon  Finley 

Sonya  Gambrel-Lenarz 

Greg  Carmichael 

Randy  Daggs 

Janine  Hansen 

Judy  Heady 

James  DeTolla 

C.  R.  Gilman 

Gerald  Hein 

Gary  Houghtby 

Ted  Hickerson 

R.  E.  Kastendieck 

Bonnie  Humm 

Connie  Humphrey 

James  Kennedy 

Ken  Kirby 

Leon  Jensen 

Elizabeth  Johnson 

Diane  Lewis 

Rex  Metz 

Wesley  Kelley 

Wayne  Knudson 

Ed  Miller 

Terry  Mitchell 

Laure  Larkin 

Les  Latchford 

W.  Thomas  Moore 

Janet  Munson 

Duncan  Macaulay 

Cecelia  Marshall 

Paul  Nierman 

Allen  O'Hara 

Larry  Maturin 

Ginny  McArthur 

Jim  Petersen 

Charles  Price 

Douglas  McDougal 

Steven  Murphy 

Allen  Sayler 

Norman  Schuring 

Jaya  Nayini 

James  Peeler 

Joe  Scolaro 

Kirmon  Smith 

Charles  Price 

John  Ringsrid 

Gaylord  Smith 

Wendell  Smith 

Joann  Robertson 

Larry  Roth 

Stephen  Spencer 

C.  Lewis  Terrill 

Rodney  Smeltz 

Bert  Spencer 

Gary  Trimmer 

Carl  Webster 

Pat  Spinrad 

Susan  Sumner 

Robert  Zail 
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Plant  Section  Members: 


Members: 


Gaylord  Smith,  Co-Chair 
Kenneth  Anderson 
Richard  Bakka 
Dennis  Birchard 
Joseph  Burns 
James  DeTolla 
Philip  Hermsen 
Darwin  Kurtenbach 
Diane  Lewis 
William  McCarthy 
Bruce  Myers 
Vernal  Packard 
Charlie  Price 


Matthew  Andrews 
Sidney  Barnard 
Jeff  Bloom 
Robert  Darrah 
Ellen  Fitzgibbons 
Connie  Humphrey 
Les  Latchrod 
Ginny  McArthur 
Vince  Mills 
Chris  Newcomer 
Jim  Peterson 


Educational  Development  Section 

Wally  Jackson,  Co-Chair 

Food  Safety  Network 

Linda  Harris,  Chair 

Dept,  of  Food  Science  and  Technology 
University  of  California-Davis 
Davis,  CA  95616-8598 
916-754-9485 

Members: 

G.  Brittan 

Marie-Jose  Champayne 
Richard  Forsythe 
Jan  Kolar 

Anna  M.  Lammerding 
P.  C.  Vasavada 


Robert  Buchanan 
Donna  Christensen 
Daniel  Fung 
Paul  Krueger 
Kathleen  Maloney 


Food  Sanitation 

Gloria  Swick,  Chair 
Columbus  Health  Department 
7923  Cheshire  Road 
Galena,  OH  43021 
614-%5-3608 

Members: 

Bennett  Armstrong 
Susan  Grayson 
John  Marcello 
Tom  Schwarz 
Phil  Ventresca 
Kevin  Zimmerman 

Meat  Safety  and  Quality 

Anna  M.  Lammerding,  Chair 
Health  of  Animals  Laboratory 
110  Stone  Rd.  W. 

Guelph,  Ontario 
Canada  NIG  3W4 
519-822-3300 


Charles  Felix 
Michael  Kasnia 
Rick  Peterson 
George  Smith 
Leslie  Wisnewski 


J.  Stan  Bailey 
John  Cerveny 
Kathleen  Glass 
Mike  May 
Tom  McMeekin 
James  Price 
Francine  van  Rossem 
Leora  Shelef 
Wayne  Sprung 
Susan  Sumner 
Isabel  Walls 


Dane  Bernard 
Warren  J.  Charminski 
Veronica  Letelier 
Thomas  McCaskey 
Laurentina  Pedroso 
Tom  Ross 
Jenny  Scott 
Donald  Sj^ittstoesser 
Coleen  Stevens 
Robert  Tiffin 


Poultry  Safety  and  Quality 

J.  Stan  Bailey,  Chair 

USDA,  ARS,  Russell  Research  Center 

P.O.  Box  5677 

Athens,  GA  30613 

706-546-3356 

Members: 

Brian  Sheldon,  Vice-Chair 

Neal  Apj^e  Marie-Jose  Champayne 

Dick  Forsyth  Lynn  Presto 

Wayne  Sprung  Norm  Stern 

Amy  Waldroup 

Seafood  Safety  and  Quality 

Yao-wen  Huang,  Chair 

Department  of  Food  Science  and  Technology 

University  of  Georgia 

Athens,  GA  30602-7610 

706-542-2286 


Members: 


F.  Ann  Draughon,  lAMFES  President 


Robert  Grodner 
John  Kvenberg 
Mike  Moody 
Bob  Price 


Cameron  Hackney 
Roy  Martin 
Ranzell  Nickelson 
Donn  Ward 


Viral  Foodborne  Disease 

Lee  Ann  Jaykus,  Chair 
Department  of  Food  Science 
North  Carolina  State  University 
Box  7624 

Raleigh,  NC  27695-7624 
919-515-2971 

Members: 

Dan  Maxson,  Vice-Chair 
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TASK  FORCES 

Awards 

Susan  Sumner,  Chair 

Dept,  of  Food  Science  and  Technology 

University  of  Nebraska 

356  Food  Industry  Complex 

Lincoln,  NE  68583 

402-472-7807 

Constitution  and  By-Laws 

Ronald  Case,  Chair 
Kraft  USA 

1701  W.  Bradley  Avenue 
Champaign,  IL  61821 
217-378-2035 

Members: 

Charlie  Price  Leon  Townsend 

Deveioping  Scientist  Awards 

David  Golden,  Chair 

University  of  Tennessee 

Dept,  of  Food  Science  &  Technology 

P.O.  Box  1071 

Knoxville,  TN  37901-1071 

423-974-7247 

Education 

Bruce  E.  Langlois,  Chair 
University  of  Kentucky 
Department  of  Animal  Sciences 
Food  Science  Program 
204  W.  P.  Garrigus  Building 
Lexington,  KY  40546-0215 
606-257-5881 

Members: 

Joseph  D.  Andrade  Carl  S.  Custer 

David  McClure  Joe  O'Leary 

Jennifer  Quinlan  Margy  Woodburn 

Finance 

Michael  H.  Brodsky,  lAMFES  President-Elect,  Chair 
Ontario  Ministry  of  Health 
P.O.  Box  9000 
Terminal  A 

Toronto,  Ontario  M5W  1R5 
416-235-5717 


Long  Range  Pianning 

C.  Dee  Clingman,  lAMFES  Past-President,  Chair 

DARDEN  RESTAURANTS 

P.O.  Box  593330 

Orlando,  FL  32859-3330 

407-245-5330 

Members: 

F.  Ann  Draughon,  lAMFES  President 
Michael  H.  Brodsky,  lAMFES  President-Elect 
David  M.  Merrifield,  Executive  Director 
David  W.  Tharp,  Director  of  Finance 

Mark  Banner  Ron  Case 

John  Cerveny  Warren  Clark 

Michael  P.  Doyle  Ruth  Fuqua 

Robert  Gravani  Cameron  Hackney 

Anna  M.  Lammerding  John  Kvenberg 

Robert  Marshall  Robert  Sanders 

Mike  Stringer 

SUPPORT  GROUPS 

Councii  of  Aff mates 

Joseph  J.  Disch,  Affiliate  Council,  Chair 

Wisconsin  Department  of  Agriculture 

Division  of  Food  Safety 

613  De  Forest  Street 

De  Forest,  WI  53532-1514 

608-224-4676 

Foundation  Fund 

Harry  Haverland,  Chair 
12013  Cantrell  Dr. 

Springdale,  OH  45246 
513-851-1810 

Members: 

F.  Ann  Draughon,  lAMFES  President 
Michael  H.  Brodsky,  lAMFES  President-Elect 
C.  Dee  Clingman,  lAMFES  Past-President 
David  M.  Merrifield,  Executive  Director 
David  W.  Tharp,  Director  of  Finance 
Dick  Brazis  Robert  Marshall 

Earl  Wright  (Advisory) 
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lAMFES  Afflliate  Oflicers 


ALABAMA  ASSN .  OF  MILK, 
FOOD&  ENVIRONMENTAL 
SANITARIANS 

Pres.,  Ken  Reamer  Montgomery 

Pres.  Elect,  Sandy  Dunlap  Montgomery 

Vice  Pres.,  Ronnie  Sanders  Montgomery 

Sec’y./Tt**s-»  ToUie  Haley  Tuscaloosa 

Past  Pres.,  Benji  Mikel  Auburn 

Delegate,  Tom  McCaskey  Auburn 

MaU  all  correspondence  to: 

Tollie  Haley 

Tuscaloosa  County  Health  Dept. 

1 101  Jackson  Avenue 
Tuscaloosa,  AL  35401 
(205)554-4540 

ALBERTA  ASSN.  OF  MILK,  FOOD 
&  ENVIRONMENTAL 
SANITARIANS 

Pres.,  Mike  Mavromaras  Edmonton 

Past  Pres.,  Rick  Leyland  Sherwood  Park 
Pres.  Elect,  Tony  Warwaruk  Edmonton 

Secy.,  Connie  Zagrosh-Miller  Edmonton 

Treas.,  Bonnie  Jensen  Edmonton 

Delegate,  Lawrence  Roth  Edmonton 

Mail  all  correspondence  to: 

Mike  Mavromaras 
Regional  Dairy  Specialist 
Alberta  Agriculture 
O.S.  Longman  Building,  3rd  Fir. 

6909-1 16  St. 

Edmonton,  Alberta,  Canada  T6H  4P2 
(403)427-2450 

CALIFORNIA  ASSN .  OF  DAIRY 
&  MILK  SANITARIANS 

Pres.,  John  Jackson  LaHabra 

Past  Pres.,  O.  Mostafa  Sherzad  Turlock 

1st  Vice  Pres.,  Les  Wood  Benicia 

2nd  Vice  Pres.,  Ed  Wensel  Livermore 

Exec.  Secy  .Areas.,  John  Bruhn  Davis 

Recording  Scc'y.,  Gary  Timmons  Ontario 

Delegate,  John  Bruhn  Davis 

Mail  all  correspondence  to: 

Dr.  John  Bruhn 

Department  of  Food  Science  &  Technology 

lOlBCruessHall 

University  of  Califomia-Davis 

Davis,  CA  95616-8598 

(916)752-2191 

CAROLINA'S  ASSN.  OF  MILK, 
FOOD  &  ENVIRONMENTAL 
SANITARIANS 

Pres.,  Kay  Sigmon  Moresville,  NC 

Vice  Pres.,  Felix  Barron  Clemson,  SC 

Scc’y.,  Tom  Williamson  Raleigh,  NC 

Treas.,  Joe  Neely  Columbia,  SC 

Private,  Beth  Johnson  Columbia,  SC 


Mall  all  correspondence  to: 

Kay  Sigmon 
NCDEHNR 
919  N.  Main  St. 

MooresviUe,  NC  281 15 
(704)663-1699 

CONNECTICUT  ASSN .  OF  DAIRY 
&  FOOD  SANITARIANS,  INC. 

Pres.,  Colleen  Mears  Windsor  Locks 

Vice  Pres.,  David  Herrington  Middlefield 

Scc'y.,  Donald  Shields  Hartford 

Treas.,  Kevin  Gallagher  Hartford 

Delegate,  Satyakam  Sen  Bristol 

Mail  all  correspondence  to: 

Kevin  Gallagher 

Dept.  Consumer  Protection  (Food  Div.) 
State  Office  Bldg.,  Rm  #167 
165  Capitol  Avenue 
Hartford,  CT  06106 
(203)566-4716 

FLORIDA  ASSN.  OF  MILK,  FOOD 
&  ENVIRONMENTAL 
SANITARIANS,  INC. 

Pres.,  Marian  Ryan  Winter  Haven 

Pres.  Elect,  Faith  Hoiem  Lakeland 

Vice  Pres.,  Buddy  Levin  Longwood 

Past  Pres.,  Kathleen  Ward  Jacksonville 

Scc’y.,  Faith  Holcm  Lakeland 

Treas.,  Bill  Thornhill  Winter  Haven 

Delegate,  Peter  Hibbard  Orlando 

MaU  aU  correspondence  to: 

Bill  Thornhill 
3023  Lake  Alfred  Road 
Winter  Haven,  FL  33881 
(941)299-6555 


GEORGIA  ASSN.  OF  FOOD 
&  ENVIRONMENTAL 
SANITARIANS 


Pres.,  Debbie  Chapman 

Atlanta 

Vice  Pres.,  Yao-wen  Huang 

Athens 

Past  Pres.,  Jim  Ayres 

Atlanta 

Scc’y.,  Mark  Harrison 

Athens 

Treas.,  James  C.  Camp 

Newnan 

Delegate,  David  Fry 

Lilbum 

MaU  aU  correspondence  to: 

Mark  Harrison 

GAFES  Secretary 

Dept,  of  Food  Science  &  Tech. 


Athens,  GA  30602 
(706)542-2286 

IDAHO  ENVIRONMENTAL 
HEALTH  ASSN. 

Pres.,  Edgar  Hale  Cocur  d'Alene 

Pres.  Elect,  Edward  Marugg  Pocatello 

Past  Pres.,  Steve  Bastian  Preston 

Sec'y./Treas.,  Tom  Hepworth  PocateUo 

Delegate,  Edgar  Hale  Coeur  d'Alena 


MaU  aU  correspondence  to: 

Tom  Hepworth 

Fort  HaU  SLF,  1500  N.  Fort  Hall  Mine  Rd. 

Pocatello,  ID  83204 

(208)236-0607 

ASSOCIATED  ILLINOIS  MILK, 
FOOD  &  ENVIRONMENTAL 
SANITARIANS 

Pres.,  Doug  Cart  Rockford 

Pres.  Elect,  Alan  Lundin  Cherry  Valley 

1st  Vice  Pres.,  Wayne  Knudson  Cary 

2nd  Vice  Pres.,  Karen  Engebretson  Rockford 
Sec’y./Tt^sts*,  Robert  Crombie  Joliet 

Past  Pres.,  Marietta  Bordson  Springfield 

Past  Pres.,  Cheryl  Pieper  Elmhurst 

Delegate,  Charles  Price  Lombard 

MaU  aU  correspondence  to: 

Robert  Crombie 
Crombie  Company 
521  Cowles  Avenue 
JoUet,  IL  60435 
(815)726-1683 

INDIANA  ENVIRONMENTAL 
HEALTH  ASSN.,  INC. 

Pres.,  Sylvia  Garrison  Bloomington 

Pres.  Elect,  Cyndi  Wagner  Indianapolis 

Vice  Pres.,  Stephanie  Dunlap  Indianapolis 
Treas.,  Don  Attmeier  Bloomington 

Scc’y.,  Janice  Wilkins  Muncie 

Past.  Pres.,  Deanna  English  Danville 

Delegate,  Helene  Uhlman  Hammond 

Auditor,  E.  Patience  McGruder  Lafayette 
Auditor,  Matthew  Galbraith  Columbus 

MaU  aU  correspondence  to: 

Indiana  Environmental  Health  Assoc. 

Attn:  Tammi  Barrett-Coomer 
P.O.  Box  457 

Indianapolis,  IN  462060457 
(317)383-6168 

IOWA  ASSN .  OF  MILK,  FOOD 
&  ENVIRONMENTAL 
SANITARIANS,  INC. 

Pres.,  Loren  Johnson  Le  Mars 

Pres.  Elect,  Jeff  Meyer  Des  Moines 

Past  President,  Glen  Amdahl  Charles  City 

1st  Vice  Pres.,  Norieta  Kramer  Arlington 

2nd  Vice  Pres.,  Jon  Knight  Waterloo 

Sec’y./Treas.,  Janet  Bums  Manchester 

Delegate,  Randy  Hanson  Dubuque 

MaU  aU  correspondence  to: 

Janet  Bums 
Box  69 

Manchester,  lA  52057 
(319)927-3212 
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KANSAS  ASSN.  OF 
SANITARIANS 


MICHIGAN  ENVIRONMENTAL 
HEALTH  ASSN. 


NEBRASKA  ASSN.  OF  MILK 
&  FOOD  SANITARIANS 


Pres.,  Dan  Hutchison  Tojjcka 

Past  Pres.,  George  Blush  Topeka 

1st  Vice  Pres.,  Marvin  Simonton  Wellington 

2ndVice  Pres.,  Joseph  Malinowski  Junction  City 

Sec'y.,  Galen  Hulsing  Topeka 

Treas.,  Jerry  McNarnar  Kiowa 


Mail  aU  correspondence  to: 

Galen  Hulsing 

Topeka-Shawnee  County  Health  Agency 
1615  S  W.  8th  Street 
Topeka,  KS  66606 
(913)295-3550 

KENTUCKY  ASSN .  OF  MILK, 
FOOD  &  ENVIRONMENTAL 
SANITARIANS,  INC. 

Pres.,  Guy  Delius  Frankfort 

Pres.  Elect,  Keith  Brock  Lebanon 

Vice  Pres.,  Ed  Cecil  Owensboro 

Past  Pres.,  Anita  Travis  Frankfort 

Sec'y.,  Cary  Nesselrode  Frankfort 

Treas.,  Judy  True  Frankfort 

Delegate,  David  Klee  Elizabethtown 

Mail  all  correspondence  to: 

Judy  True 

Local  Health  Personnel 
275  East  Main  Street 
Frankfort,  KY  40621 
(502)564-3796 

MASSACHUSETTS  MILK,  FOOD 
&  ENVIRONMENTAL 
INSPECTORS  ASSN . 

Pres.,  David  Kochan  Northampton 

Past  Pres.,  Max  Bookless  Pittsfield 

Vice  Pres.,  Gail  Lawrence  Springfield 

Sec'y./Treas.,  Fred  Kowal  Chicopee 

Delegate,  Barb  Kulig  West  Springfield 

Mail  all  correspondence  to: 

Fred  Kowal 
45  Beaumont  Avenue 
Chicopee,  MA  01013 
(413)592-5914 

METROPOLITAN  ASSOCIATION 
OF  DAIRY,  FOOD  AND 
ENVIRONMENTAL  SPECIALISTS 

Pres.,  Eileen  Wachowski  New  Rochelle,  NY 
Past  Pres.,  Donald  Hammer  Marlton,  NJ 

1st  Vice  Pres.,  Gloria  Dougherty  Montague,  NI 
2nd  Vice  Pres.,  Carol  A.  Schwar  Alpha.  NJ 

SecY./Treas.,  Dennis  Tidwell  Hamilton,  NJ 

Delegate,  Fred  Weber  Hamilton,  NJ 

Mall  all  correspondence  to: 

Fred  Weber 
2732  Kuser  Road 
Hamilton,  NJ  08691-9430 
(609)584-7677 


Pres.,  Dick  Fleece  Manchester 

Pres.  Elect,  Chuck  Lichon  Midland 

Treas.,  David  Wilson  Ann  Arbor 

Past  Pres.,  Robert  Taylor  Lansing 

Sec’y.,  Durwood  Zank  Charlotte 

Delegate,  Bob  Taylor  Lansing 

Mail  all  correspondence  to: 

Robert  Taylor 

Ml  Dept,  of  Agriculture  Food  Dept. 

P.O.  Box  30017 
Lansing,  Ml  48909 
(517)373-1060 

MINNESOTA  SANITARIANS 
ASSN.,  INC. 


Pres.,  Ray  Cherry  Faribault 

Pres.  Elect,  Mary  Jean  Pettis  Newulm 

Vice  Pres.,  Dan  Erickson  St.  Paul 

SecY./Treas.,  Paul  Nierman  St.  Paul 

Past  Pres.,  Dennis  Decker  Litchfield 

Delegate,  Paul  Nierman  St.  Paul 


Mail  all  correspondence  to: 

Paul  Nierman 

Dairy  Quality  Control  Institute 
5205  Quincy  Street 
St.  Paul,  MN  55112-1499 
(612)785-0484 

MISSISSIPPI  ENVIRONMENTAL 
HEALTH  ASSN. 

Pres.,  Edward  Course  Greenwood 

Vice  Pres.,  Charlie  Busier  Meridian 

1st  Vice  Pres.,  Royce  Freeman  Hattiesburg 

2nd  Vice  Pres.,  Susan  Howell  Starkville 

Past  Pres,,  Dana  Carson  Meridian 

Secy  ./Treas.,  Donna  Fareyaldenhoven  Meridian 
Delegate,  Edward  Course  Greenwood 

Mail  all  correspondence  to: 

Edward  Course 
701  Yalobusha  St. 

Greenwood,  MS  38930 
(601)453-4563 

MISSOURI  MILK,  FOOD 
&  ENVIRONMENTAL 
HEALTH  ASSN. 

Pres.,  Janet  Murray  Moberly 

Pres.  Elect,  Diana  Pasley  Hillsboro 

Vice  Pres.,  David  Gailey  Jefferson  City 

Sec'y.,  Linda  Wilson  Springfield 

Treas.,  David  Stull  Jefferson  City 

Past  Pres.,  Terry  Long  Jefferson  City 

Delegate,  Terry  Long  Jefferson  City 

Mail  all  correspondence  to: 

Janet  Murray 

Environmental  Sanitarian  111 
Randolph  County  Health  Department 
P.O.  Box  488 
Moberly,  MO  65270 
(816)263-6643 


Pres.,  Greg  Henn 

Lincoln 

Sec’y.  Areas.,  Kirk  Sales 

Lincoln 

Past  Pres.,  A1  Ackerman 

Lincoln 

Delegate,  Susan  Sumner 

Lincoln 

Mall  all  correspondence  to: 

Michelle  Westland 

Laboratory,  Douglas  Co  Health  Dept. 

1819  Famam  St. 

Omaha,  NE  68183 
(402)444-7496 

NEW  YORK  STATE  ASSN .  OF 
MILK  &  FOOD  SANITARIANS 

Pres.,  Ronald  D.  Gardner  Ithaca 

Pres.  Elect,  Charles  E.  Richardson  Syracuse 

Past  Pres.,  Kim  Bukowski  E.  Syracuse 

Exec.  Sec’y  .Areas.,  Janene  S.  Lucia  Ithaca 

Delegate,  Terry  Musson  Keyport,  NJ 

Mail  aU  correspondence  to: 

Janene  S,  Lucia 
Cornell  University 
172  Stocking  Hall 
Ithaca,  NY  14853 
(607)255-2892 

NORTH  DAKOTA 

ENVIRONMENTAL  HEALTH  ASSN . 

Pres.,  Allen  McKay  Devils  Lake 

1st  Vice  Pres.,  Kevin  Misek  Rugby 

2nd  Vice  Pres.,  Mike  Walton  Bismarck 

Past  Pres.,  Dan  Mattem  Bismarck 

Sec'y  .Areas.,  Deb  Larson  Bismarck 

Delegate,  Bob  Dykeshoom  Bismarck 

Member-at-Large,  Jim  Schothorst  Grind  Forks 

Mall  all  correspondence  to: 

Debra  Larson 
State  Dept,  of  Health 
600  E  Blvd.  Ave. 

Bismarck,  .ND  58505-0200 
(701)328-1292 

OHIO  ASSN.  OF  MILK,  FOOD 
&  ENVIRONMENTAL 
SANITARIANS 

Pres.,  Gloria  Swick  Galena 

1st  Vice  Pres.,  James  Baker  Lancaster 

2nd  Vice  Pres.,  Robert  Clarke  Uhrichsville 

Sec’y.  Areas.,  Don  Barrett  Canal  Winchester 
Past  Pres.,  Barry  Pokomy  Fairfield 

Delegate,  Gloria  Swick  Columbus 

Mail  all  correspondence  to: 

Donald  L.  Barrett 

6855  Dilley  Road 

Canal  Winchester,  OH  43110 

(614)645-6195 
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ONTARIO  FOOD  PROTECTION 
ASSN. 


TENNESSEE  ASSN.  OF  MILK, 
WATER  &  FOOD  PROTECTION 


WASHINGTON  MILK  &  FOOD 
SANITARIANS  ASSN. 


Pres.,  Sue  Fraser 

Ontario 

Vice  Pres.,  Linda  Harris 

Guelph 

SecY-,  Joan  Wakeman 

Hamilton 

Treas.,  Debbie  Labelle 

Kitchener 

Past  Pres.,  Anna  Lammerding 

Guelph 

Delegate,  Sue  Fraser 

Ontario 

Mail  all  correspondence  to: 
Sue  Fraser 

Janes  Family  Foods  Limited 
2160  Highway  7 
Concord,  Ontario  L4K  1W6 
(905)669-1648 


Pres.,  Genevieve  Christen  Knoxville 

Pres.  Elect,  Gail  Smith  Chattanooga 

Vice  Pres.,  Dewain  Patterson  Brentwood 

Sec'y./Treas.,  Dennis  Lampley  Bon  Aqua 

Bd.  Mem.  at  I^e,  Suzie  Sykes  Memphis 

Past  Pres.,  Ernest  Yates  Cross  Plains 

Delegate,  Ruth  Fuqua  Mt.  Juliet 

Mail  all  correspondence  to: 

Dennis  Lampley 
7346  Sack  Lampley  Road 
Bon  Aqua,  TN  37025 
(615)360-0157 


PENNSYLVANIA  ASSN.  OF  MILK, 
FOOD  &  ENVIRONMENTAL 
SANITARIANS 


Pres.,  Eugene  Frey  Lancaster 

Pres.  Elect,  Jacqueline  Homack  Hazeleton 
Vice  Pres.,  Craig  Weaver  Stoystown 

SecY*)  Michael  John  Waynesboro 

Treasurer,  Robert  Mock  New  Berlinville 
Past  Pres.,  Clifford  Kendall  Altoona 

Delegate,  Mike  John  Waynesboro 


Mail  all  correspondence  to: 
Mike  John 
Atlantic  Dairies 
5419  Manheim  Road 
Waynesboro,  PA  17268 
(717)762-7789 


SOUTH  DAKOTA  ENVIRON¬ 
MENTAL  HEALTH  ASSN. 


TEXAS  ASSN.  OF  MILK,  FOOD 
&  ENVIRONMENTAL 
SANITARIANS 

Pres.,  Don  Ritch  Dallas 

SecY./Treas.,  Ron  Richter  College  Station 
Archivist,  Joe  Goddard  Lubbock 

Delegate,  Janie  Parks  Austin 

Mail  aU  correspondence  to: 

TAMFES 

Ron  Richter 

P.O.  Box  10092 

College  Station,  TX 11M2 

(409)845-4409 

VIRGINIA  ASSN.  OF 
SANITARIANS  &  DAIRY 
FIELDMEN 


Pres.,  Rich  McEntaffer  Pierre 

Pres.  Elect,  Rex  Van  Den  Berg  Pierre 

Past  President,  Bill  Chalcraft  Pierre 

SecY./Treas.,  Scott  Hippie  Pierre 

Delegate,  Darwin  Kurtenbach  Pierre 


MaU  all  correspondence  to: 
Scott  Hippie 

Department  of  Commerce 
445  E.  Capitol 
Pierre,  SD  57501-3185 
(605)773-3697 


Pres.,  Bennett  Minor  Mechanicsville 

1st  Vice  Pres.,  Michael  Hodges  Martinsville 
SecY./Treas.,  David  Dansey  Richmond 

Past  Pres.,  Randy  Osborn  Independence 

Delegate,  David  Dansey  Richmond 

Mail  aU  correspondence  to: 

David  Dansey 
Box  1163 

Richmond,  VA  23209-1163 
(804)786-1452 


Pres.,  Stephanie  Olmsted 

Seattle 

Pres.  Elect,  Jim  Watkins 

Lake  Tapps 

Past  Pres.,  Don  Butler 

Seattle 

SecY./Treas.,  Lloyd  Luedecke 

Pullman 

Delegate,  Lloyd  Luedecke 

Pullman 

Mail  all  correspondence  to: 

Lloyd  Luedecke 

NW  312  True  Street 

Pullman,  WA  99163 
(509)335-4016 

WISCONSIN  ASSN. 

OF  MILK 

&  FOOD  SANITARIANS 

Pres.,  BiU  Wendorff 

Madison 

Past  Pres.,  Fritz  Buss 

Marshfield 

1st  Vice  Pres.,  Amy  J.  Bender 

Madison 

2nd  Vice  Pres.,  John  H.  Christy 

Sparta 

SecY^  Randall  Daggs 

Madison 

Treas.,  Neil  Vassau 

Madison 

Delegate,  Joseph  Disch 

Madison 

Mail  all  correspondence  to: 


Neil  M.  Vassau 
P.O.  Box  7883 
Madison,  W1  53707 
(608)267-3504 

WYOMING  ENVIRONMENTAL 
HEALTH  ASSN. 

Pres.,  Terry  Carlile  Evanston 

Pres.  Elect,  Stephanie  Whitman  Laramie 

SecY-»  Laurie  Leis  Casper 

Treas.,  Chuck  Sykes  Green  River 

Past  Pres.,  Dean  Finkenbinder  Casper 

Delegate,  Laurie  Leis  Casper 

Mall  all  correspondence  to: 

Laurie  Leis 
473  Trigood  Drive 
Casper,  WY  82609 
(307)266-1203 


8  1996  lAMFES  Mini-Directory 


lAMFES  Audio  Visual  Library 

a  Free  lAMFES  Member’s  Benefit 


DAIRY 


□  The  Bulk  Milk  Hauler:  Protocol  &  Procedures-<8 
minute  videotape).  Teaches  bulk  milk  haulers  how  they 
contribute  to  quality  milk  production.  Special  emphasis 
is  given  to  the  hauler’s  role  in  proper  milk  sampling, 
sample  care  procedures,  and  understanding  test  results. 
Gowa  State  University  Extension) 

□  Causes  of  Milkfat  Test  Variations  and  Depres¬ 
sions— (30  minute- 140  slides-tape-script).  This  set  il¬ 
lustrates  the  many  factors  involved  in  causing  milkfat 
test  variations  or  depressions  in  your  herd,  including 
feeding,  management,  stage  of  lactation,  age  of 
samples,  handling  of  samples,  and  testing  procedures. 
The  script  was  reviewed  by  field  staff,  nutritionists, 
laboratory  personnel  and  county  extension  staff.  It  is 
directed  to  farmers,  youth  and  allied  industry.  (Penn 
State- 1982) 

□  Cold  Hard  Facts— This  video  is  recommended  for 
training  personnel  associated  with  processing,  trans¬ 
porting,  warehousing,  wholesaling  and  retailing  frozen 
foods.  It  contains  pertinent  information  related  to  good 
management  practices  necessary  to  ensure  high  quality 
frozen  foods.  (National  Frozen  Food  Association) 

□  Ether  Extraction  Method  for  Determination  of 
Raw  Milk-(26  minute  videotape).  Describes  the  ether 
extraction  procedure  to  measure  milkfat  in  dairy  prod¬ 
ucts.  Included  is  an  explanation  of  the  chemical  re¬ 
agents  used  in  each  step  of  the  process.  (CA-1990) 

□  The  Farm  Bulk  Milk  Hauler— (30  minute— 135  slides- 
tape-script).  This  set  covers  the  complete  procedure 
for  sampling  and  collecting  milk  from  farms.  Each  step 
is  shown  as  it  starts  with  the  hauler  entering  the  farm 
lane  and  ends  when  he  leaves  the  milk  house.  Emphasis 
is  on  universal  sampling  and  automated  testing.  Funds 
to  develop  this  set  were  provided  by  The  Federal  Order 
#36  Milk  Market  Administrator.  (Penn  State -1982) 

□  Frozen  Dairy  Products— (27  minute  videotape).  De¬ 
veloped  by  the  California  Department  of  Food  and  Ag¬ 
riculture.  Although  it  mentions  the  importance  of  fro¬ 
zen  desserts,  safety  and  checking  ingredients;  emphasis 
is  on  what  to  look  for  in  a  plant  inspection.  Everything 
from  receiving,  through  processing  and  cleaning  and 
sanitizing  is  outlined,  concluded  with  a  quality  control 
program.  Directed  to  plant  workers  and  supervisors,  it 
shows  you  what  should  be  done.  (CA-1987) 

□  The  Gerber  Butterfat  Test— (7  minute  videotape).  De¬ 
scribes  the  Gerber  milkfat  test  procedure  for  dairy 


products  and  compares  it  to  the  Babcock  test  proce¬ 
dure.  (CA-1990) 

□  High-Temperature,  Short-Time  Pasteurizer-  (59 
minute  videotape).  Provided  by  the  Dairy  Division  of 
Borden,  Inc.  It  was  deveIop)ed  to  train  pasteurizer  op)era- 
tors  and  is  well  done.  There  are  seven  sections  with  the 
first  covering  the  twelve  comp>onents  of  a  pasteurizer 
and  the  purpose  and  operation  of  each.  The  tap>e  pro¬ 
vides  the  opportunity  for  discussion  after  each  section 
or  continuous  running  of  the  videotape.  Flow  diagrams, 
processing  and  cleaning  are  covered.  (Borden,  Inc.- 
1986) 

□  The  How  and  Why  of  Dairy  Farm  Insp)ections-(15 
minute- 110  slides-tapo-script).  This  was  developed  at 
the  request  of  seven  northeast  dairy  cooperatives  and 
with  their  financial  support.  Emphasis  is  on  clean  cows, 
facilities  and  equipment  and  following  proper  proce¬ 
dures.  Regulatory  agencies  cooperated  in  reviewing  the 
script  and  taking  pictures.  This  was  developed  for  farm¬ 
ers,  youth  and  allied  industry.  (Penn  State- 1984) 

□  Mastitis  Prevention  and  Control-(2-45  minute  vid¬ 
eotapes).  This  video  is  ideal  for  one-on-one  or  small 
group  presentations.  Section  titles  include:  Mastitis 
Pathogens,  Host  Defense,  Monitoring  Mastitis,  Mastitis 
Therapy,  Recommended  Milking  Procedures, 
Postmilking  Teat  Dip  Protocols,  Milk  Quality,  Milking 
Systems.  (Nasco) 

□  Milk  Plant  Sanitation:  Chemical  Solution— (13 
minute  videotape).  This  explains  the  proper  procedure 
required  of  laboratory  or  plant  personnel  when  perform¬ 
ing  chemical  titration  in  a  dairy  plant.  Five  major  titra¬ 
tion  are  reviewed...  alkaline  wash,  presence  of  chlorine 
and  iodophor,  and  caustic  wash  and  an  acid  wash  in  a 
HTST  system.  Emphasis  is  also  placed  on  record  keeping 
and  employee  safety. 

□  MUk  Processing  Plant  Inspection  Procedures-(15 
minute  videotape).  Developed  by  the  California  Depart¬ 
ment  of  Food  and  Agriculture.  It  covers  pre  and  pest 
inspection  meeting  with  management,  but  emphasis  is 
on  inspection  of  all  manual  and  cleaned  in  place  equip>- 
ment  in  the  receiving,  processing  and  filling  rooms.  CIP 
systems  are  checked  along  with  recording  charts  and 
employee  locker  and  restrooms.  Recommended  for 
showing  to  plant  workers  and  supervisors.  (CA-1986) 

□  Pasteurizer:  Design  and  Regulation-(l6  minute  vid¬ 
eotape).  This  tape  provides  a  summary  of  the  public 
health  reasons  for  pasteurization  and  a  nonlegal  defini¬ 
tion  of  pasteurization.  The  components  of  an  HTST  pas¬ 
teurizer,  elements  of  design,  flow-through  diagram  and 
legal  controls  are  discussed. 
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□  Pasteurizer  Operation— (1 1  minute  videotape).  This 
tape  provides  a  summary  of  the  operation  of  an  HTST 
pasteurizer  from  start-up  with  hot  water  sanitization  to 
product  pasteurization  and  shut-down.  There  is  an 
emphasis  on  the  legal  documentation  required. 

□  Processing  Fluid  Milk— (30  minute- 140  slides-script- 
tape).  It  was  developed  to  train  processing  plant  per¬ 
sonnel  on  preventing  food  poisoning  and  spoilage  bac¬ 
teria  in  fluid  dairy  products.  Emphasis  is  on  processing 
procedures  to  meet  federal  regulations  and  standards. 
Processing  procedures,  pasteurization  times  and  tem¬ 
peratures,  purposes  of  equipment,  composition  stan¬ 
dards,  and  cleaning  and  sanitizing  are  covered.  Primary 
emphasis  is  on  facilities  such  as  drains  and  floors,  and 
filling  equipment  to  prevent  post -pasteurization  con¬ 
tamination  with  spoilage  or  food  poisoning  bacteria.  It 
was  reviewed  by  many  industry  plant  operators  and 
regulatory  agents  and  is  directed  to  plant  workers  and 
management.  (Penn  State- 1987) 

□  Safe  Milk  Hauling— You're  the  Key-(34  minute  vid¬ 
eotape).  Recommended  for  anyone  who  samples,  mea¬ 
sures  and  collects  milk  from  dairy  farms.  The  purpose 
of  this  tape  is  to  acquaint  milk  handlers  with  the  proper 
procedures  for  sampling  and  picking  up  milk  at  the 
farm  and  delivering  it  safely  to  the  handling  plant.  This 
tape  provides  an  excellent  review  for  experienced  milk 
haulers  and  shows  step-by-step  procedures  for  novice 
milk  haulers.  (Cornell  University) 

□  3-A  Symbol  Council-(8  minute  videotape).  A  video 
which  was  developed  to  make  people  in  the  dairy  and 
food  industries  aware  of  the  3-A  program  and  its  objec¬ 
tives. 

□  10  Points  to  Dairy  Quality— (10  minute  videotape). 
Provides  in-depth  explanation  of  a  critical  control 
point  in  the  residue  prevention  protocol.  Illustrated 
with  on-farm,  packing  plant,  and  milk-receiving  plant 
scenes  as  well  as  interviews  of  producers,  practicing 
veterinarians,  regulatory  officials  and  others.  (Dairy 
Quality  Assurance) 

FOOD 


□  BISSC— A  Sign  of  Our  Times— (videotape).  The  pre¬ 
sentation  was  prepared  by  the  Baking  Industry  Sanitary 
Standards  Committee.  The  purpose  of  BISSC,  formed  in 
1949  by  six  of  the  national  organizations  serving  the 
baking  industry,  is  to  develop  and  publish  voluntary 
standards  for  the  design  and  construction  of  bakery 
equipment.  Those  Standards  are  now  recognized  as  the 
definitive  sanitation  standards  for  equipment  used  in 
the  baking  industry. 

□  Close  Encounters  of  the  Bird  Kind-(18  minute  vid¬ 
eotape).  A  humorous  but  in-depth  look  at  Salmonella 
bacteria,  their  sources,  and  their  role  in  foodbome  dis¬ 
ease.  A  modem  poultry  processing  plant  is  visited,  and 
the  primary  processing  steps  and  equipment  are  exam¬ 


ined.  Potential  sources  of  Salmonella  contamination 
are  identified  at  the  different  stages  of  production  along 
with  the  control  techniques  that  are  employed  to  in¬ 
sure  safe  poultry  products.  (Topek  Products,  Inc.) 

□  Food  lrradiation-(30  minute  videotape).  Introduces 
viewers  to  food  irradiation  as  a  new  preservation  tech¬ 
nique.  Illustrates  how  food  irradiation  can  be  used  to 
prevent  spoilage  by  microorganisms,  destruction  by 
insects,  overripening,  and  to  reduce  the  need  for 
chemical  food  additives.  The  food  irradiation  process  is 
explained  and  benefits  of  the  process  are  highlighted. 
(Tumelle  Productions,  Inc.) 

□  Food  Quality,  Food  Safety,  and  You!— (80  slides, 
script,  and  cassette  tape).  This  is  an  educational  pro¬ 
gram  designed  for  consumers.  The  presentation  deals 
with  the  role  of  the  consumer  in  maintaining  the  fresh¬ 
ness,  quality  and  safety  of  food  in  the  home.  It  is  in¬ 
tended  for  use  by  home  economists,  dieticians,  coop¬ 
erative  extension  agents  and  others  interested  in  food 
quality  and  safety.  (Cornell  University) 

□  Food  Safe— Food  Smart- HACCP  aiid  Its  Applica¬ 
tion  to  the  Food  Industry-(2-l6  minute  videotapes). 
(l)-Introduces  the  seven  principles  of  HACCP  and  their 
application  to  the  food  industry.  Viewers  will  learn 
about  the  HACCP  system  and  how  it  is  used  in  the  food 
industry  to  provide  a  safe  food  supply.  (2)-Provides 
guidance  on  how  to  design  and  implement  a  HACCP 
system.  It  is  intended  for  individuals  with  the  responsi¬ 
bility  of  setting  up  a  HACCP  system.  (Alberta  Agricul¬ 
ture,  Food  and  Rural  Development) 

□  Food  Safe— Series  I— (4-10  minute  videotapes).  (1) 
“Receiving  &  Storing  Food  Safely,”  details  for  food-ser¬ 
vice  workers  the  procedures  for  performing  sight  in¬ 
spections  for  the  general  conditions  of  food,  including 
a  discussion  of  food  labeling  and  government  approval 
stamps.  (2)  “Food-service  Facilities  and  Equipment,” 
outlines  the  requirements  for  the  proper  cleaning  and 
sanitizing  of  equipment  used  in  food  preparation  areas. 
Describes  the  type  of  materials,  design,  and  proper 
maintenance  of  this  equipment.  (3)  “Microbiology  for 
Food-service  Workers,”  provides  a  basic  understanding 
of  the  microorganisms  which  cause  food  spoilage  and 
foodbome  illness.  This  program  describes  bacteria,  vi¬ 
ruses,  protozoa,  and  parasites  and  the  conditions  which 
support  their  growth.  (4)  “Food-service  Housekeeping 
and  Pest  Control,”  emphasizes  cleanliness  as  the  basis 
for  all  pest  control.  Viewers  learn  the  habits  and  life 
cycles  of  flies,  cockroaches,  rats,  and  mice.  (Perennial 
Education) 

□  Food  Safe— Series  n— (4-10  minute  videotapes).  Pre¬ 
sents  case  histories  of  foodbome  disease  involving  (1) 
Staphylococcus  aureus,  (sauces)  (2)  Salmonella,  (eggs) 
(3)  Campylobacter,  and  (4)  Clostridium  botulinum. 
Each  tape  demonstrates  errors  in  preparation,  holding 
or  serving  food;  describes  the  consequences  of  those 
actions;  reviews  the  procedures  to  reveal  the  cause  of 
the  illness;  and  illustrates  the  correct  practices  in  a 
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step-by-step  demonstration.  These  are  excellent  tapes 
to  use  in  conjunction  with  hazard  analysis  critical  con¬ 
trol  point  training  programs.  (Perennial  Education) 

□  Food  Safe— Series  III— (4-10  minute  videotapes). 
More  case  histories  of  foodbome  disease.  This  set  in¬ 
cludes  (1)  Hepatitis  “A”,  (2)  Staphylococcus  aureus 
(meats),  (3)  Bacillus  cereus,  and  (4)  Salmonella 
(meat).  Viewers  will  learn  typical  errors  in  the  prepara¬ 
tion,  holding  and  serving  of  food.  Also  included  are 
examples  of  correct  procedures  which  will  reduce  the 
risk  of  food  contamination.  (Perennial  Education) 

□  Food  Safety  is  No  Mystery-(34  minute  videotape). 
This  is  an  excellent  training  visual  for  food-service 
workers.  It  shows  the  proper  ways  to  prepare,  handle, 
serve  and  store  food  in  actual  restaurant,  school  and 
hospital  situations.  A  policeman  sick  from  food  poison¬ 
ing,  a  health  department  sanitarian,  and  a  food-service 
worker  with  all  the  bad  habits  are  featured.  The  latest 
recommendations  on  personal  hygiene,  temperatures, 
cross-contamination,  and  storage  of  foods  are  included. 
(USDA-1987).  Also  available  in  Spanish. 

□  Food  Safety:  For  Goodness  Sake,  Keep  Food  Safe- 
(15  minute  videotape).  Teaches  foodhandlers  the  funda¬ 
mentals  of  safe  food  handling.  The  tape  features  the  key 
elements  of  cleanliness  and  sanitation,  including:  good 
personal  hygiene,  maintaining  proper  food  product 
temperature,  preventing  time  abuse,  and  potential 
sources  of  food  contamination.  (Iowa  State  University 
Extension) 

□  IIACCP:  Safe  Food  Handling  Techniques-(22 
minute  videotape).  The  video  highlights  the  primary 
causes  of  food  poisoning  and  emphasizes  the  impor¬ 
tance  of  self-inspection.  An  explanation  of  potentially 
hazardous  foods,  cross-contamination,  and  tempera¬ 
ture  control  is  provided.  The  main  focus  is  a  detailed 
description  of  how  to  implement  a  Hazard  Analysis 
Critical  Control  Point  (HACCP)  program  in  a  food-ser¬ 
vice  operation.  A  leader's  guide  is  provided  as  an  ad¬ 
junct  to  the  tape.  (The  Canadian  Restaurant  & 
Foodservices  Association) 

□  Is  What  You  Order  What  You  Get?  Seafood  Integ¬ 
rity— (18  minute  videotape).  Teaches  seafood  depart¬ 
ment  employees  about  seafood  safety  and  how  they  can 
help  insure  the  integrity  of  seafood  sold  by  retail  food 
markets.  Key  points  of  interest  are  cross-contamination 
control,  methods  and  criteria  for  receiving  seafood  and 
determining  product  quality,  and  knowing  how  to  iden¬ 
tify  fish  and  seafood  when  unapproved  substitutions 
have  been  made.  (The  Food  Marketing  Institute) 

□  Northern  Delight— From  Canada  to  the  World-(13 
minute  videotape).  A  promotional  video  that  explores 
the  wide  variety  of  foods  and  beverages  produced  by 
the  Canadian  food  industry.  General  in  nature,  this  tape 
presents  an  overview  of  Canada's  food  industry  and  its 
contribution  to  the  world's  food  supply.  (Ternelle  Pro¬ 
duction,  Ltd.) 


□  Proper  Handling  of  Peracidic  Acid— (15  minute  vid¬ 
eotape).  Introduces  paracidic  acid  as  a  chemical 
sanitizer  and  features  the  various  precautions  needed  to 
use  the  product  safely  in  the  food  industry. 

□  Purely  Coincidental— (20  minute  videotape).  A  parody 
that  shows  how  foodbome  illness  can  adversely  affect 
the  lives  of  families  that  are  involved.  The  movie  com¬ 
pares  improper  handling  of  dog  food  in  a  manufactur¬ 
ing  plant  that  causes  the  death  of  a  family  pet  with 
improper  handling  of  human  food  in  a  manufacturing 
plant  that  causes  a  child  to  become  ill.  Both  cases  illus¬ 
trate  how  handling  errors  in  food  production  can  pro¬ 
duce  devastating  outcomes.  (The  Quaker  Oats  Com¬ 
pany).  Also  available  in  Spanish. 

□  On  the  Front  Line-(18  minute  videotape).  A  training 
video  pertaining  to  sanitation  fundamentals  for  vending 
service  personnel.  Standard  cleaning  and  serving  proce¬ 
dures  for  cold  food,  hot  beverage  and  cup  drink  vend¬ 
ing  machines  are  presented.  The  video  emphasizes  spe¬ 
cific  cleaning  and  serving  practices  which  are  impor¬ 
tant  to  food  and  beverage  vending  operations.  (National 
Automatic  Merchandising  Association) 

□  On  the  Line— (30  minute  videotape).  This  was  devel¬ 
oped  by  the  Food  Processors  Institute  for  training  food 
processing  plant  employees.  It  creates  an  awareness  of 
quality  control  and  regulations.  Emphasis  is  on  personal 
hygiene,  equipment  cleanliness  and  good  housekeeping 
in  a  food  plant.  It  is  recommended  for  showing  to  both 
new  and  experienced  workers.  Also  available  in  Span¬ 
ish. 

□  100  Degrees  of  Doom...  The  Time  and  Tempera¬ 
ture  Caper— (14  minute  videotape).  Video  portraying  a 
private  eye  tracking  down  the  cause  of  a  Salmonella 
poisoning.  Temperature  control  is  emphasized  as  a  key 
factor  in  preventing  foodbome  illness.  (Educational 
Communications,  Inc.) 

□  Pest  Control  in  Seafood  Processing  Plants— (26 
minute  videotape).  Videotape  which  covers  procedures 
to  control  flies,  roaches,  mice,  rats  and  other  common 
pests  associated  with  food  processing  operations.  The 
tape  will  familiarize  plant  personnel  with  the  basic 
characteristics  of  these  pests  and  the  potential  hazards 
associated  with  their  presence  in  food  operations. 

□  Principles  of  Warehouse  Sanitation-(33  minute  vid¬ 
eotape).  This  videotape  gives  a  clear,  concise  and  com¬ 
plete  illustration  of  the  principles  set  down  in  the  Food, 
Dmg  and  Cosmetic  Act  and  in  the  Good  Manufacturing 
Practices,  as  well  as  supporting  legislation  by  individual 
states.  (American  Institute  of  Baking) 

□  Product  Safety  and  Shelf  Life— (40  minute  video¬ 
tape).  Developed  by  Borden  Inc.,  this  videotape  was 
done  in  three  sections  with  opportunity  for  review. 
Emphasis  is  on  providing  consumers  with  good  prod¬ 
ucts.  One  section  covers  off-flavors,  another  product 
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problems  caused  by  plant  conditions,  and  a  third  the 
need  to  keep  products  cold  and  fresh.  Procedures  to 
assure  this  are  outlined,  as  shown  in  a  plant.  Well 
done  and  directed  to  plant  workers  and  supervisors. 
(Borden- 1987) 

□  Safe  Food:  You  Can  Make  a  Difference-(25  minute 
videotape).  A  training  video  for  food- service  workers 
which  covers  the  fundamentals  of  food  safety.  An  ex¬ 
planation  of  proper  food  temperature,  food  storage, 
cross-contamination  control,  cleaning  and  sanitizing, 
and  handwashing  as  methods  of  foodborne  illness 
control  is  provided.  The  video  provides  an  orientation 
to  food  safety  for  professional  foodhandlers.  (Tacoma- 
Pierce  County  Health  Department) 

□  Safe  Handwashing— (15  minute  videotape).  Twenty- 
five  percent  of  all  foodborne  illnesses  are  traced  to 
improper  handwashing.  The  problem  is  not  just  that 
handwashing  is  not  done,  the  problem  is  that  it's  not 
done  properly.  This  training  video  demonstrates  the 
“double  wash”  technique  developed  by  Dr.  O.  Peter 
Snyder  of  the  Hospitality  Institute  for  Technology  and 
Management.  Dr.  Snyder  demonstrates  the  procedure 
while  reinforcing  the  microbiological  reasons  for 
keeping  hands  clean.  (Hospitality  Institute  for  Tech¬ 
nology  and  Management) 

□  Sanitation  for  Seafood  Processing  Personnel— (20 
minute  videotape).  A  training  video  suited  for  profes¬ 
sional  foodhandlers  working  in  any  type  of  food  manu¬ 
facturing  plant.  The  film  highlights  Good  Manufactur¬ 
ing  Practices  and  their  role  in  assuring  food  safety.  The 
professional  food-handler  is  introduced  to  a  variety  of 
sanitation  topics  including;  1)  foodhandlers  as  a 
source  of  food  contamination,  2)  personal  hygiene  as 
a  means  of  preventing  food  contamination,  3)  ap¬ 
proved  food  storage  techniques  including  safe  storage 
temperatures,  4)  sources  of  cross -contamination,  5) 
contamination  of  food  by  insects  and  rodents,  6)  gar¬ 
bage  handling  and  pest  control,  and  7)  design  and 
location  of  equipment  and  physical  facilities  to  facili¬ 
tate  cleaning. 

□  Sanitizing  for  Safety-(17  minute  videotape).  Pro¬ 
vides  an  introduction  to  basic  food  safety  for  profes¬ 
sional  foodhandlers.  A  training  pamphlet  and  quiz  ac¬ 
company  the  tape.  Although  produced  by  a  chemical 
supplier,  the  tap>e  contains  minimal  commercialism 
and  may  be  a  valuable  tool  for  training  new  employees 
in  the  food  industry.  (Indiana- 1990) 

□  Seafood  Q  &  A— (20  minute  videotape).  Anyone  who 
handles  seafood,  from  processor  to  distributor  to  retail 
and  food  service,  must  be  prepared  to  answer  ques¬ 
tions  posed  by  customers.  This  tape  features  a  re¬ 
nowned  nutritionist  and  experts  from  the  Food  & 
Drug  Administration,  the  National  Marine  Fisheries 
Service,  and  the  National  Fisheries  Institute  who  an¬ 
swer  a  full  range  of  questions  about  seafood  safety. 
Excellent  to  educate  and  train  employees  about  sea¬ 
food  safety  &  nutrition.  (National  Fisheries  Institute) 


□  SERVSAFE*  Serving  Safe  Food— (4-20  minute  video¬ 
tapes).  This  video  series  illustrates  and  reinforces  impor¬ 
tant  food  safety  practices  in  an  informative  and  enter¬ 
taining  manner.  The  material  is  presented  in  an  easy  to 
understand  format,  making  it  simpler  for  employees  to 
learn  and  remember  this  essential  information.  Each 
video  includes  a  leader's  guide  that  provides  all  the  infor¬ 
mation  managers  need  to  direct  a  productive  training 
session.  (Educational  Foundation  of  the  National  Restau¬ 
rant  Association) 

□  SERVSAFE*  Serving  Safe  Food  Second  Edition— (6- 
10  minute  videotapes).  The  program  still  covers  all  the 
major  areas  of  food  safety  training,  but  there  is  an  added 
emphasis  on  training  employees  to  follow  HACCP  pro¬ 
cedures.  The  second  edition  program  includes  an  Em¬ 
ployee  Guide,  Leader’s  Guide  and  six  instructional  vid¬ 
eos.  (Educational  Foundation  of  the  National  Restaurant 
Association) 

□  Supermarket  Sanitation  Program— “Cleaning  and 
Sanitizing”-(13  minute  videotape).  Contains  a  full 
range  of  cleaning  and  sanitizing  information  with  mini¬ 
mal  emphasis  on  product.  Designed  as  a  basic  training 
program  for  supermarket  managers  and  employees. 

□  Supermarket  Sanitation  Program— “Food  Safety”— 
(11  minute  videotape).  Contains  a  full  range  of  basic 
sanitation  information  with  minimal  emphasis  on  prod¬ 
uct.  Filmed  in  a  supermarket,  the  video  is  designed  as  a 
basic  program  for  manager  training  and  a  program  to  be 
used  by  managers  to  train  employees. 

□  Take  Aim  at  Sanitation-(8  minute  videotape).  This 
video  features  tips  on  food  safety  and  proper  disposal  of 
single  service  items.  Also  presented  is  an  emphasis  on 
food  contact  surfaces  as  well  as  the  manufacture,  stor¬ 
age  and  proper  handling  of  these  items.  (Foodservice 
and  Packaging  Institute,  Inc.  4-95). 

□  Wide  World  of  Food— Service  Brushes— (18  minute 
videotape).  Discusses  the  importance  of  cleaning  and 
sanitizing  as  a  means  to  prevent  and  control  foodborne 
illness.  Special  emphasis  is  given  to  proper  cleaning  and 
sanitizing  procedures  and  the  importance  of  having 
properly  designed  and  constructed  equipment  (brushes) 
for  food  preparation  and  equipment  cleaning  opera¬ 
tions. 

□  Your  Health  in  Oiu*  Hands— Our  Health  in  Yours- 
(8  minute  videotape).  For  professional  foodhandlers,  the 
tape  covers  the  do's  and  don'ts  of  foodhandling  as  they 
relate  to  personal  hygiene,  temperature  control,  safe 
storage  and  proper  sanitation.  0upiter  Video  Produc¬ 
tion) 

ENVIRONMENTAL 


□  The  ABC's  of  Clean— A  Handwashing  &  Cleanliness 
Program  for  Early  Childhood  Programs— For  early 
childhood  program  employees.  This  tape  illustrates  how 


12  1996  lAMFES  Mini-Directory 


proper  handwashing  and  clean  hands  can  contribute  to 
the  infection  control  program  in  daycare  centers  and 
other  early  childhood  programs.  (The  Soap  &  Detergent 
Ass'n.) 

□  Acceptable  Rlsks?-(16  minute  videotape).  Accidents, 
deliberate  misinformation,  and  the  rapid  proliferation 
of  nuclear  power  plants  have  created  increased  fears  of 
improper  nuclear  waste  disposal,  accidents  during  the 
transportation  of  waste,  and  the  release  of  radioactive 
effluents  from  plants.  The  program  shows  the  occur¬ 
rence  of  statistically  anomalous  leukemia  clusters;  gov¬ 
ernmental  testing  of  marine  organisms  and  how  they 
absorb  radiation;  charts  the  kinds  and  amounts  of  natu¬ 
ral  and  man-made  radiation  to  which  man  is  subject; 
and  suggests  there  is  no  easy  solution  to  balancing  our 
fears  to  nuclear  power  and  our  need  for  it.  (Films  for 
the  Humanitites  &  Sciences,  Inc.) 

□  Air  Pollution:  Indoor-(26  minute  videotape).  Indoor 
air  pollution  is  in  many  ways  a  self— induced  problem... 
which  makes  it  no  easier  to  solve.  Painting  and  other 
home  improvements  have  introduced  pollutants,  ther¬ 
mal  insulation  and  other  energy— saving  and  water¬ 
proofing  devices  have  trapped  the  pollutants  inside. 
The  result  is  that  air  pollution  inside  a  modem  home 
can  be  worse  than  inside  a  chemical  plant.  (Films  for 
the  Humanities  &  Sciences,  Inc.) 

□  Asbestos  Awareness— (20  minute  videotape).  This  vid¬ 
eotape  discusses  the  major  types  of  asbestos  and  their 
current  and  past  uses.  Emphasis  is  given  to  the  health 
risks  associated  with  asbestos  exposure  and  approved 
asbestos  removal  abatement  techniques  (Industrial 
Training,  Inc.) 

□  Down  in  the  Dumps-(26  minute  videotape).  Garbage 
is  no  laughing  matter.  The  fact  is  that  we  are  running 
out  of  space  to  dump  the  vast  amounts  of  waste  we 
create  each  day.  Since  many  of  the  former  methods  of 
disposal  are  environmentally  unacceptable,  what  are 
we  to  do?  The  program  examines  the  technological 
approaches  to  the  garbage  dilemma,  including 
composting,  resource  recovery,  and  high-tech  incinera¬ 
tors,  and  public  reaction  to  the  creation  of  new  waste 
treatment  facilities.  (Films  for  the  Humanities  &  Sci¬ 
ences,  Inc.) 

□  EPA  Test  Methods  for  Freshwater  Effluent  Toxicity 
Tests  (using  Ceriodaphnia)— (22  minute  videotape). 
Demonstrates  the  Ceriodaphnia  7- Day  Survival  and 
Reproduction  Toxicity  Test  and  how  it  is  used  to  moni¬ 
tor  and  evaluate  effluents  for  their  toxicity  to  biota  and 
their  impact  on  receiving  waters  and  the  establishment 
of  NPDES  permit  limitations  for  toxicity.  The  tape  cov¬ 
ers  the  general  procedures  for  the  test  including  how  it 
is  set  up,  started,  monitored,  renewed  and  terminated. 

□  EPA  Test  Methods  for  Freshwater  Effluent  Toxicity 
Tests  (using  Fathead  Minnow  Larva)-(15  minute 
videotape).  A  training  tape  that  teaches  environmental 
professionals  about  the  Fathead  Minnow  Larval  Survival 
and  Growth  Toxicity  Test.  The  method  described  is 
found  in  an  EPA  document  entitled,  “Short  Term  Meth¬ 


ods  for  Estimating  the  Chronic  Toxicity  of  Effluents  & 
Receiving  Waters  to  Freshwater  Organisms.”  The  tape 
demonstrates  how  fathead  minnow  toxicity  tests  can  be 
used  to  monitor  and  evaluate  effluents  for  their  toxicity 
to  biota  and  their  impact  on  receiving  waters  and  the 
establishment  of  NPDES  permit  limitations  for  toxicity. 

□  Fit  to  Drink-(20  minute  videotape).  This  program 
traces  the  water  cycle,  beginning  with  the  collection  of 
rain-  water  in  rivers  and  lakes,  in  great  detail  through  a 
water  treatment  plant,  to  some  of  the  places  where 
water  is  used,  and  finally  back  into  the  atmosphere. 
Treatment  of  the  water  begins  with  the  use  of  chlorine 
to  destroy  organisms;  the  water  is  then  filtered  through 
various  sedimentation  tanks  to  remove  solid  matter. 
Other  treatments  employ  ozone,  which  oxidizes  con¬ 
taminants  and  makes  them  easier  to  remove;  hydrated 
lime,  which  reduces  the  acidity  of  the  water;  sulfur 
dioxide,  which  removes  any  excess  chlorine;  and 
floculation,  a  process  in  which  aluminum  sulfate  causes 
small  particles  to  clump  together  and  precipitate  out. 
Throughout  various  stages  of  purification,  the  water  is 
continuously  tested  for  smell,  taste,  titration,  and  by 
fish.  The  treatment  plant  also  monitors  less  common 
contaminants  with  the  use  of  up-to-date  techniques 
like  flame  spectrometers  and  gas  liquefaction.  (Films  for 
the  Humanitites  &  Sciences,  Inc.) 

□  Food-Service  Disposables:  Should  1  Feel  Guilty?— 
(12  minute  videotape).  The  video,  produced  by  the 
Food-service  &  Packaging  Institute,  Inc.,  national  trade 
association  of  manufacturers  and  suppliers  of  single 
service  articles  for  food  service  and  packaging,  exam¬ 
ines  such  issues  as  litter,  solid  waste,  recycling, 
composting  and  protection  of  the  earth's  ozone  layer, 
makes  for  an  excellent  discussion  opener  on  the  theme 
of  conservation  of  natural  resources  (trees,  fresh  water 
and  energy)  and  the  environmental  trade-offs  (conve¬ 
nience,  sanitation  and  family  health)  that  source  reduc¬ 
tion  necessarily  entails.  (Foodservice  &  Packaging  Insti¬ 
tute,  Inc.) 

□  Garbage:  The  Movie-(25  minute  videotape).  A  fasci¬ 
nating  look  at  the  solid  waste  problem  and  its  impact 
on  the  environment.  Viewers  are  introduced  to  land¬ 
fills,  incinerators,  recycling  plants  and  composting  op¬ 
erations  as  solid  waste  management  solutions.  Problems 
associated  with  modern  landfills  are  identified  and 
low-impact  alternatives  such  as  recycling,  reuse,  and 
source  reduction  are  examined.  (Churchill  Films) 

□  Global  Wanning:  Hot  Times  Ahead?-(23  minute  vid¬ 
eotape).  An  informative  video  tape  program  that  ex¬ 
plores  the  global  warming  phenomenon  and  some  of 
the  devastating  changes  it  may  cause.  This  program 
identifies  greenhouse  gases  and  how  they  are  produced 
by  human  activities.  Considered  are;  energy  use  in 
transportation,  industry  and  home;  effects  of  deforesta¬ 
tion,  planting  of  trees  and  recycling  as  means  of  slow¬ 
ing  the  build-up  of  greenhouse  gases.  (Churchill  Films) 

□  Kentucky  Public  Swimming  Pool  and  Bathing  Fa¬ 
cilities— (38  minute  videotape).  It  was  developed  by 
the  Lincoln  Trail  District  Health  Department  in  Ken- 
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tucky  and  includes  all  of  their  state  regulations  which 
may  be  different  from  other  states,  provinces  and  coun¬ 
tries.  It  was  very  well  done  and  could  be  used  to  train 
those  responsible  for  operating  pools  and  waterfront 
bath  facilities.  All  aspects  are  included  of  which  we  are 
aware,  including  checking  water  conditions  and  filtra¬ 
tion  methods.  (1987) 

□  Putting  Aside  Pesticides— (26  minute  videotape).  This 
program  probes  the  long-term  effects  of  pesticides  and 
explores  alternative  pest-control  efforts;  biological  pes¬ 
ticides,  genetically-engineered  microbes  that  kill  objec¬ 
tionable  insects,  the  use  of  natural  insect  predators,  and 
the  cross-breeding  and  genetic  engineering  of  new 
plant  strains  that  produce  their  own  anti-pest  toxins. 
(Films  for  the  Humanities  &  Sciences,  Inc.) 

□  Radon-(26  minute  videotape).  This  program  looks  at 
the  possible  health  implications  of  radon  pollution, 
methods  homeowners  can  use  to  detect  radon  gas  in 
their  homes,  and  what  can  be  done  to  minimize  hazards 
once  they  are  found. 

□  RCRA— Hazardous  Waste-(19  minute  videotape). 
This  videotape  explains  the  dangers  associated  with 
hazardous  chemical  handling  and  discusses  the  major 
hazardous  waste  handling  requirements  presented  in 
the  Resource  Conservation  and  Recovery  Act.  (Indus¬ 
trial  Training,  Inc.) 

The  New  Superfiind:  What  it  is  &  How  it  Works-A 
six— hour  national  video  conference  sponsored  by  the 
EPA.  Target  audiences  include  the  general  public,  pri¬ 
vate  industry,  emeigency  responders  and  public  inter¬ 
est  groups.  The  series  features  six  videotapes  that  re¬ 
view  and  highlight  the  following  issues; 

□  Tape  1— Changes  in  the  Remedial  Process: 
Clean— up  Standards  and  State  Involvement 
Requirements— (62  minute  videotape).  A  general 
overview  of  the  Superfund  Amendments  and  Re¬ 
authorization  Act  (SARA)  of  1986  and  the  chal¬ 
lenge  of  its  implementation.  The  remedy  process- 
long-term  and  permanent  clean-up— is  illustrated 
step— by— step,  with  emphasis  on  the  new  manda¬ 
tory  clean-up  schedules,  preliminary  site  assess¬ 
ment,  petition  procedures  and  the  hazard  ranking 
system/National  Priority  List  revisions.  The  major 
role  of  state  and  local  government  involvement 
and  responsibility  is  stressed. 

□  Tape  2— Changes  in  the  Removal  Process:  Re¬ 
moval  and  Additional  Program  Requirments- 
(48  minute  videotape).  The  removal  process  is  a 
short  term  action  and  usually  an  immediate  re¬ 
sponse  to  accidents,  fires  and  illegall  dumped  haz¬ 
ardous  substances.  This  program  explains 
the  changes  that  expand  removal  authority  and 
require  procedures  consistent  with  the  goals  of 
remedial  action. 

□  Tape  3— Enforcement  and  Federal  Facilities— 
(52  minute  videotape).  Who  is  responsible  for 
SARA  clean-up  costs?  Principles  of  responsible 


party  liability;  the  difference  between  strict,  joint 
and  several  liability;  and  the  issue  of  the  innocent 
landowner  are  discussed.  Superfund  enforcement 
tools— mixed  funding,  De  Minimis  settlements  and 
the  new  nonbinding  preliminary  allocations  of  re¬ 
sponsibility  (NBARs)  are  explained. 

□  Tape  4— Emergency  Preparedness  and  Co- 
munity  Right— To— Know-(48  minute  video¬ 
tape).  A  major  part  of  SARA  is  a  free-standing  act 
known  as  Title  III:  The  Emergency  Planning  and 
Community  Right— To— Know  Act  of  1986,  requir¬ 
ing  federal,  state,  and  local  governments  and  in¬ 
dustry  to  work  together  in  developing  local  emer¬ 
gency  preparedness/response  plans.  This  program 
discusses  local  emergency  planning  committee  re¬ 
quirements,  emergency  notification  procedures, 
and  specifications  on  community  right— to— know 
reporting  requirements,  such  as  using  OSHA  Mate¬ 
rial  Safety  Data  Sheets,  the  emergency  &  hazard¬ 
ous  chemical  inventory  and  the  toxic  chemical  re¬ 
lease  inventory. 

□  Tape  5— Underground  Storage  Tank  Trust 
Fund  and  Response  Program-(21  minute  vid¬ 
eotape).  Another  addition  to  SARA  is  the  Leaking 
Underground  Storage  Tank  (LUST)  Trust  Fund. 
One  half  of  the  U.S.  population  depends  on 
ground  water  for  drinking-and  EPA  estimates  that 
as  many  as  200,000  underground  storage  tanks  are 
corroding  and  leaking  into  our  ground  water.  This 
program  discusses  how  the  LUST  Trust  Fund  will 
be  used  by  EPA  and  the  states  in  responding 
quickly  to  contain  and  clean-up  LUST  releases. 
Also  covered  is  state  enforcement  and  action  re¬ 
quirements,  and  owner/operator  responsibility. 

□  Tape  6— Research  and  Development/Closing 
Remarks-(33  minute  videotape).  An  important 
new  mandate  of  the  new  Sujjerfund  is  the  techni¬ 
cal  provisions  for  research  and  development  to 
create  more  permanent  methods  in  handling  and 
disposing  of  hazardous  wastes  and  managing  haz¬ 
ardous  substances.  This  segment  discusses  the 
SITE  (Superfund  Innovative  Technology  Evalua¬ 
tion)  program,  the  University  Hazardous  Sub¬ 
stance  Research  Centers,  hazardous  substance 
health  research  and  the  DOD  research,  develop¬ 
ment  and  demonstration  management  of  DOD 
wastes. 

□  Sink  A  Germ-(10  minute  videotape).  A  presentation 
on  the  rationale  and  techniques  for  effective 
handwashing  in  health  care  institutions.  Uses  strong 
imagery  to  educate  hospital  personnel  that 
handwashing  is  the  single  most  important  means  of 
preventing  the  spread  of  infection.  (The  Brevis  Corp.) 

□  Waste  Not:  Reducing  Hazardous  Waste-(35  minute 
videotape).  This  tape  looks  at  the  progress  and  promise 
of  efforts  to  reduce  the  generation  of  hazardous  waste 
at  the  source.  In  a  series  of  company  profiles,  it  shows 
activities  and  programs  within  industry  to  minimize 


14  1996  lAMFES  Mini-Directory 


hazardous  waste  in  the  production  process.  Waste  Not 
also  looks  at  the  obstacles  to  waste  reduction,  both 
within  and  outside  of  industry,  and  considers  how  so¬ 
ciety  might  further  encourage  the  adoption  of  pollution 
prevention,  rather  than  pollution  control,  as  the  pri¬ 
mary  approach  to  the  problems  posed  by  hazardous 
waste.  (Umbrella  films) 

OTHER 


□  Diet,  Nutrition  and  Cancer— (20  minute  videotape). 
Investigates  the  relationship  between  a  person's  diet 
and  the  risk  of  developing  cancer.  The  film  describes 
the  cancer  development  process  and  identifies  various 
types  of  food  believed  to  promote  and/or  inhibit  can¬ 
cer.  The  film  also  provides  recommended  dietary  guide¬ 
lines  to  prevent  or  greatly  reduce  the  risk  of  certain 
types  of  cancer. 

□  Eating  Defensively:  Food  Safety  Advice  for  Per¬ 
sons  with  Aids— (15  minute  videotape).  While  HIV 
infection  and  AIDS  are  not  acquired  by  eating  foods  or 
drinking  liquids,  persons  infected  with  the  AIDS  virus 
need  to  be  concerned  about  what  they  eat.  Foods  can 
transmit  bacteria  and  viruses  capable  of  causing  life- 
threatening  illness  to  persons  infected  with  AIDS.  This 
video  provides  information  for  persons  with  AIDS  on 
what  foods  to  avoid  and  how  to  better  handle  and 
prepare  foods.  (FDA/CDO 

□  Ice:  The  Forgotten  Food-(l4  minute  videotape).  This 
training  video  describes  how  ice  is  made  and  where  the 
critical  control  points  are  in  its  manufacture,  both  in 
ice  plants  and  in  on— premises  locations  (convenience 
stores,  etc.);  it  documents  the  potential  for  illness  from 
contaminated  ice  and  calls  on  government  to  enforce 
good  manufacturing  practices,  especially  in  on-pre¬ 
mises  operations  where  sanitation  deficiencies  are  com¬ 
mon.  (Packaged  Ice  Association) 


□  Legal  Aspects  of  the  Tampering  Case— (25  minute 
videotape).  This  was  presented  by  Mr.  James  T. 
O’Reilly,  University  of  Cincinnati  School  of  Law  at  the 
fall  1986  Central  States  Association  of  Food  and  Drug 
Officials  Conference.  He  emphasizes  three  factors  from 
his  police  and  legal  experience-know  your  case,  nail 
your  case  on  the  perpetrator,  and  spread  the  word.  He 
outlines  specifics  under  each  factor.  This  should  be  of 
the  greatest  interest  to  regulatory  sanitarians,  in  federal, 
state  and  local  agencies.  (1987) 

□  Personal  Hygiene  &  Sanitation  for  Food  Process¬ 
ing  Employees— (15  minute  videotape).  Illustrates  and 
describes  the  importance  of  good  personal  hygiene  and 
sanitary  practices  for  people  working  in  a  food  process¬ 
ing  plant.  (Penn  State).  Also  available  in  Spanish  and 
Vietnamese. 

□  Psychiatric  Aspects  of  Product  Tampering-(25 
minute  videotape).  This  was  presented  by  Emanuel 
Tanay,  M.D.  from  Detroit,  at  the  fall  1986  conference  of 
CSAFDA.  He  reviewed  a  few  cases  and  then  indicated 
that  abnormal  behavior  is  like  a  contagious  disease. 
Media  stories  lead  to  up  to  1 ,000  similar  alleged  cases, 
nearly  all  of  which  are  false.  Tamper  proof  packaging 
and  recalls  are  essential.  Tampering  and  poisoning  are 
characterized  by  variable  motivation,  fraud  and  greed. 
Law  enforcement  agencies  have  the  final  responsibili¬ 
ties.  Tamper  proof  containers  are  not  the  ultimate  an¬ 
swer.  (1987) 

□  Tampering:  The  Issue  Examined— (37  minute  video¬ 
tape).  Developed  by  Culbro  Machine  Systems,  this  vid¬ 
eotape  is  well  done.  It  is  directed  to  food  processors 
and  not  regulatory  sanitarians  or  consumers.  A  number 
of  industry  and  regulatory  agency  management  explain 
why  food  and  drug  containers  should  be  made  tamper 
evident.  (Culbro— 1987) 
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If  you  are  interested  in  checking  out  any  of  our  audio-visuals,  please  fill  out  this  form  with  the  box  or  boxes  checked  as  to  which 
presentations  you  wish  to  view.  Mail  to:  LAMFES,  Lending  Library,  6200  Aurora  Avenue,  Suite  200W,  Des  Moines,  lA  50322-2863- 
(Material  from  the  Lending  Library  can  be  checked  out  for  two  weeks  only  so  that  others  can  benefit  from  its  use.) 

lAMFES  MEMBERS  ONLY  Date  Mailed: - 


Name: - - - - - 

Company: _ 

Address:  (For  UPS  Delivery) - 

City: _  State/Trovince: _  Zip  Code: 

Country:  _  Daytime  Phone  No _ 
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SEATTLE 


1996 


lAMFES  83rd  Annual  Meeting 

June  30  -  July  3, 1996 

Sheraton  Seattle  Hotel  Seattle,  Washington 

&  Towers 
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Where  1h  Find  It 


i 

i  ^  I 

Raven  Biological  Labs 

Biological  Indicators 

1 

•  Steam  and  Chemical  Vapor 

I  •  Gamma 

P.O.  Box  6408  • 

5017  Leavenworth  St. *  *  D’T  Heat 

Omaha,  NE  68106 

II  Leader  in  Biological  Spore  Production  Since  1949  || 


PH:  800/728-5702  •  FAX:  402/556-4722 


High  Quality  Microscopes 
for  Every  Budget 

•  Upright 

•  Inverted 

•  Stereo 


ZEISS 


Carl  Zeiss,  Inc. 


Microscope  Division 

One  Zeiss  Drive 
Thomwood,  New  York  10594 
800-233-2343  •  Fax  914-681-7446 


WHAT 

YOLTRE 

MISSING 


Gustafson  C). 

Offering  a  complete  line  of  Automatic  Sampling 
Equipment  and  Sample  Transport  Systems, 
including  the  3A-approved  Dairy  B-1  Sampler. 

Joseph  V.  Armao,  Sales  Manager 
Phone:  214-985-8877 
1400  Preston  Road  •  Plano,  Texas  75093 


Looking 

3  Perform  Coliform  or  E.coli  analyses 

O  Conduct  residue  screens  by  HPLC 

O  Design  shelf-life/challenge  studies 

3  Train  your  staff  on  food  safety  topics 

Z>  Audit  your  or  your  supplier's  facilities 

for  a 

food  lab 

Call  Silliker  Laboratories. 

The  “supplier-of-choice“  for  industry  professionals. 

1-800-829-7879 

SILLIKER 

Nationwide  Pest  Management 

>  Insect  &  rodent  control  x — 

•  Fumigations  I 

>  Sanitation  Inspections  I  ^ 

•  Exclusive  program  designed  I 

specifically  for  the  food  industry  1  ^ 

>  Your  regulatory  compliance  ISo»^ 
specialists 


I-800-COPESAN 


lAMFES 

Sustaining 

Member 


ENVIRONMENrAL  SYSTEMS  SERVICE,  LTD. 


*  Complele  Food  &  Dairy  Testing 
*  Enviroomeatal  Testing  in  Food  &  Dairy  Processing  Facilities 
*  Testing  Prognuns  for  Listeria,  SalmoaeUa,  and  other  Fooitt)onie  Pathogens 

*  Water  and  Wastewater  Analysts:  Including  Facility  Operatioa  Sl  Maintenance 

Laboratoiy  kxatwas  in  Maryland.  North  Carolina  &  Virginia 

FOR  MORE  INFORMATION: 

PHONE:  800-541-2116  FAX:  540-825-4961 


Hygiene  Monitoring  from  Lumac 


Hand-held  CheckMate  Analyzer  Gives 
Accurate  Results  in  2  Minutes 


•  Simple  result  display 

Red  =  Fciil,  Yellow  =  Caution,  Green  =  Pass 

•  HACCP  mode 


Available  with  the  SwabMate  -  a  single  dose  hygiene  test 
Call  1-800-547-6275 for  more  information 

I^PerskMp  Anolytiocii  12101  Tech  Road,  Silver  Spring,  MO  20904 


ELECTRO  STEAM 


GENERATOR  CORP. 


Hudson  (Jack)  Haiiin 

SAlXS  and  Markctinc 
ACCOUNTS  MANACER 

I 

10OO  BERNARD  STREET  •  ALEXANDRIA,  VIRGINIA  22314-1299 
PHONE:  (703)  549-0664 
Fax  (703)  836-2581 
1-800-634-8177 


1 


